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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


A  radio  talk  "by  Mrs.  Howena  ^cLnidt  Carpenter,  assistait  to  the  chi.ef ,  ' 
Bureau  of  Home  Economics,  delivered  thf  ou.sh  l^lfRC  and  37  nt.Tnp.r  rada.»T-*<ry5±i  rnT.F! '  ■■'  ' 
associated  with  the  National  Broadcasting  Conipsjiy,  Octobef^  2,\1^ 

O  £■  O  <--- 

How  do  you  do,  Honiemalcersl  ■      \  ^ 


■Then  Miss  Vieniont  and  I  were  tall-ing  to  you  about  fsl.1  and  winter——- 


curtains  just  a  week  a.50  today,  we  v;ere  so'  hot'  that  \7e  r-^oi  I'll  '  too 

forehanded  with  our  warning  about  the  approach  of  autumn.     Yet  this  norning  as 
I  cai.ie  do'.m  town  I  was  so  nearly  shivering  in  the  crisp  fall  air  that  I  de- 
cided it  was  high,  time  I  suggested  that  you  can  chicken  for  winter,  said  that 
you.  keep  on  the  sharp  lookout  for  a  big  drop  in  temperature,  so  as  to  gather 
green  to:::atoes  before  Jack  Frost  nips  then  ba.dl.y.     Variety  of  weather  is  cer- 
tainly the  spice  of  life  this'  year! 

But  about  the  chicken.     If  you  have  culled  your  poultry  flock  end  found 
poor  layers  that  won''t  be  worth  their  keep  this  r/inter,  you  will  probably  want 
to  can  some  of  them.     And  remember,  the  older  birds,  especially  if  they  a.re 
plump,  have  just  as  good  texture  and  eVen  better  flavor  when  canned  than  six- 
months  old  chickens. 

'.7e  can  chicken  boiling  hot,  preparing  it  in  one  of  two  ways:     You  may 
just  sii:ir,^.er  it  in  a  small  quantity  of  water  until  the  meat  is  boiling  hot  clear 
through,  then  pack  in  jars  x'/ith  the  broth  and  a  teaspoon  of  salt  to  the  pint, 
and  process.  ■  This  is  reall.y  canned  stewed  chicken.     The  other  v/ay  is  to  sear 
the  pieces  in  hot  fat  until  they  are  golden  brown,  then  pour  broth  over  them 
and  heat  them,  through  to  boiling  temperature  before  canning.    Be  sujre  to  re- 
m.ember  it  is  not  desirable  to  roll  the  meat  in  flour  before  cooking  because 
this  maices  it  more  difficult  to  process  effectively.     Chicken  browned  before 
canning  has  a  fricassed  flavor  ajid  aropearance  when  the  can  is  opened. 

Just  a  word  about  the  processing.     The  jars,  filled  with  boiling  hot 
chicken  and  broth,  are  sealed  tiglitly  and  placed  in  a  pressure  canner.  You 
aren't  surprised  to  hear  me  say  that  I  Iniow,  if  you  rem.em-ber  how  strongly  we 
feel  in  the  Deioartment  of  Agriculture  about  using  the  pressure  canner  for 
m.eats  and  for  non-acid  vegetables.     Pint  jars  of  chicken  are  processed  for  one 
hour  at  I5  pound  pressure,  or  2^0  degrees  Fahrenheit.     This  hi;§h  ter^oerature , is , 
of  course,  the  reason  for  using  the  pressure  caiiner. 

You  will  find  it  very  convenient  to  have  canned  chicken  on  hand, 
ready  to  serve  with  just  a  few  m.inutes  boiling  after  opening.     And  the  possi^ 
bill  ties  of  mailing  it  into  special  dishes  are  almost  endless.    Just  dipping 
each  piece  in  flour  and  browning  it  in  hot  fat  until  crisp  maizes  it  almost  as 
good  as  newly  fried  chicken.     Aunt  Saairay  has  a  nuiMber  of  recipes  in  the  radio 
cookbook  that  can  be  miade  fromi  canned  as  well  a.s  from  freshl.y  killed  chicken. 
Aid  of  course  for  chicken  salad,  chicken  a  la  king,  creaxaed  chicken,  or 
fricassed  chicken  with  dumplings,  all  of  which  would  be  m.ade  from,  a  sirj.iered 
bird  anyway,  canned  chicken  is  just  the  thing  to  have  ready  on  the  pantry  shelf. 


( over) 


uluch  rer-.iads  me  of  a  friend  in  the  niddle  west  who  alwa,ys  has  a  sr.-all 
stoch  of  ^Gsorted  c?^ined  thin.;s  on  v;hat  she  calls  her  S.O.S.  shelf.    '.7ith  sone 
kind  of  c^r.ned  neat,  fish,  or  chicken,  sorie  ve-jetatles ,  cenned  sou'o,  exid. 
fruit,  she  is  never  vrorried  if  surprise  co:v  jpny  cor.ss,  or  if  she  is  inspired 
suddenly  to  ur.-^e  callers  to  stay  for  dinner  or  tea.  '  This  friend  lives  in  a 
city,  and  seldoni  cans  her  own  S.O.S.   supplies.     She  sir.roly  rener.'bers  when  -lak- 
in.^  a  shoppin-5  list  to  see  th^'t  the  shelf  holds  enou'^i  of  a  variety  to  have 
the  r.vrl^in-^s  of  ?ii  a.ttractivc  hot  or  cold  z\or.l  that  cm  "be  quiclcl.y  prepajred. 

Sidetracking^  to  the  pantry  shelf  '".'.ade  ne  alr^.ost  for;^et  the  '^reen  tomatoes 
If  you  haven't  fotrnd  out  other  years  how  very  .^ood  a  dish  of  pipin...'^  hot  ste'''ed 
or  scalloped  ;^recn  to;--.atoes  c?ii  "be,  don't  let  this  season  ^o  "by  'without  tryin.5 
then,     j^jid  ^Teen  tonatoos,  sliced,  dipped  in  hatter  or  just  in  e      and  cracker 
or  corn  neal,  ajid  fried,  axe  pl'iost  as  .";ood  as  fried  oysters,  even  to  the 
oyster  lovers.     Tliere  axe  nany  other  things  to  do  with  green  toi".atoos,  too, 
aside  fro:",  nakin-"^  then  into  pickles  of  one  ]cind  or  another.     Green  tonato  pie 
or   ^reen  tor'ato  narnalade,  for  instance,    ilnd  v/hen  conhined  with  apples,  ra,isins 
currants,  s"Dices,  and  a  little  vinog'^r,  they  nake  perfectly  delicious  nock 
nince  neat  that  nay  "be  canned  for  v/inter  use. 

If        get  ready  for  winter  ideas  appeal  to  you,  let  -as  send  you  our 
directions  ■  for  canning  chicken  and  our  recipes  for  using  green  tonatoes.  ikid 
at  any  rate,  renenher  to  stock  the  energency  shelf  in  your  pantry. 

G-oodhye,  Hor-.enakers ,  until  Tliursday,  Octoher  23. 


